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Variety in Breads . . 
stimulates the appetite 

Even the simplest surprise does so much for a 
meal— and It is easy to supply this surprise 
unfailingly with delicious yeast raised breads 1 

A change in flavor 1 A change in shape 1 This, 
dietitians tell us, is the secret of giving whole- 
some foods a never failing appeal to children. 

(It works like magic with the older members of 
the family, too.) 

For breakfast, for luncheon, for dinner 
there is no end to the delicious breads that are 
quickly and easily made — breads that keep 
home meals from becoming monotonous and 
add a touch of sophistication when you enter- 
tain. 

Coffee Cakes are so rich and tasty they are 
especially nice for dessert. And of course they 
are far less expensive than the usual cakes and 
pastries. 

The recipes given here are clear and easy to 
follow— but when you are pressed for time you 
can get most of the breads from your baker. 
Just ask for his "'specials"'. He uses the finest 
ingredients and the utmost skill and care. 
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\.iUUKrts in 
Y>rcad ^akin^ 


I T is a mistake to suppose that it requires a 
'T3orn knack'' to bake — even the most inex- 
perienced housekeeper will achieve splendid 
results if she follows these recipes carefully. 
Every one of them has been perfected through 
careful testing. 


HOW TO USE YEAST 

In baking bread, one of the most important 
points to consider is the yeast. 

Yeast should be kept with care. Wherever 

S ossible, keep it in an ice-box, where it will be 
ly as well as cold. Where ice is not obtain- 
able, and yeast cannot be procured fresh for 
each baking, it may be kept in good condition 
for a week or ten days in a cellar or other cool 
place. Wrap any unused portion carefully in 
tinfoil. 

Yeast is a plant requiring warmth, air and 
moisture for its growth. An excess of either 
heat or cold kills it. In adding hquids to it, 
always see that they are lukewarm. The flour 
should also be warmed in cold weather. 

When time counts in the preparation of any 
of these breads, use additional yeast; you will 
save precious minutes in the ^ nurrylng" of a 
meal, and also add to the quahty of the bread. 
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Though Fleischmann^s Yeast may discolor 
at times, this in no way impairs its quality. 
So long as it is firm it is good to use. 

When it becomes too soft to handle, do not 
use it. 

Remember the name — Fleischmann^s Yeast. 
Standard of Yeast Excellence for more than 
half a century. 


Careful measurements are necessary in order 
to obtain good results. The cup in which the 
flour is measured should be used for measuring 
the other ingredients. A standard cup con- 
tains one-half pint; 16 tablespoonfuls = 1 cup; 
3 teaspoonfuls = 1 tablespoonful. All measure- 
ments should be level. Dry ingredients should 
be leveled off with a knife. A cupful of liquid 
is as much as the cup will hold without run- 
ning over. 


Measure the liquid Into a bowl and add the 
sugar. Sugar assists the fermentation. Next 
crumble in the required quantity of yeast. 
Allow to stand six or eight minutes, add the 
shortening and sift in slowly about one-half 
of the flour, or enough to form a smooth, light 
batter. Beat this thoroughly, so that the yeast 
may be well distributed, adding balance of 
flour. 

The salt may be dissolved separately in a 
httle water before being added, or it may 
be used dry as described in the recipes. The 
latter method is simpler, but has no other 


MEASURING 


MIXING 


advantage. 
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KNEADING 

The dough must not be chilled, therefore, 
knead quickly and lightly imtil it is smooth 
and elastic and does not stick to the fingers or 
to the board. In kneading, the dough should 
be pushed with the palms of the hands, fingers 
curved to prevent dough from flattening out 
too much. With every push it shoxild be 
turned one-quarter way round and folded 
over. To be sure that all parts of the dough 
are^ kneaded, cut half through the center, turn 
inside out and knead again. 

RISING 

After kneading place dough in greased bowl 
and set in a warm place, free from draught. 
Coyer bowl to prevent crust forming on dough 
which would cause a streak in the bread. Let 
dough rise until double in bulk. 

MOULDING 

Next, mould dough into loaves about half size 
of bread pans, handling as little as possible 
and using no flour. Put each loaf in a well- 
greased pan and let rise again in warm place, 
free from draught, till double in size. To test 
if loaf is ready for oven, flour the finger and 
make an impression in* loaf. If impression dis- 
appears, give loaf a little more time; if it re- 
niains, bread will rise no more and should go 
in oven. 

BAKING 

Place in a quick oven where the loaf should 
brown in from fifteen to twenty minutes. Then 
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reduce the heat and finish the baking more 
slowly. Bread is done when it leaves the sides 
of the pan. 

An ordinary sized loaf will bake in from 
forty to fifty minutes. A large loaf should bake 
one hour. Biscuits and rolls require a hotter 
oven than bread and should be baked in fifteen 
or twenty minutes. 


Ihmjs that are 
kdpjul to know - 


After the loaf is baked, remote from pan and let 
it stand out of a draught until cold. 

Sponges should not be permitted to get too 
light They are ready when bubbles gather on 
surface and break occasionally. 

Use only the best of flour — it is the most 
economical. In cold weather warm it slightly. 

Lard, butter, fat, oil, Crisco or other prepared 
shortening may be used. 

A bread mixer is a very convenient kitchen 
utensil. 

To freshen stale bread, dip it for a second in 
cold water or cold milk and then re-bake it in 
a rather cool oven. One of the best ways to heed 
rolls IS to put them in a paper bag in the oven, 
for a few minutes. 
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"Yhree Ydnds ^ White Y>read 


QUICK METHOD 


2 cakes Fleischmami^s 
Yeast 

1 quart lukewarm water 

2 tablespoonfuls sugar 


3 quarts sifted flour 
2 tablespoonfuls melted 
shortening 
1 tablespoonful salt 


The best bread makers use quick methods. One cake 
of yeast will suffice, but two cakes produce quicker, 
stronger fermentation and better Bread. 

Dissolve yeast and sugar in lukewarm water, add 
shortening, and half the flour. Beat until smooth, then 
add salt and balance of the flour, or enough to make 
dough that can be handled. Knead until smooth and 
elastic. Place in greased bowl, cover and set aside in 
a moderately warm place, free from draught, until 
light — about one and one-half hours. 

Mould into loaves. Place in well-greased bread pans, 
filling them half full. Cover and let rise one hour, or 
until double in bulk. Bake forty-five to sixty minutes. 

If a richer loaf is desired, use milk in place of part or 
all of the water. This recipe makes three large loaves. 


SPONGE METHOD 

1 cake Fleischmann^s 43^ quarts sifted flour 

Yeast 2 tablespoonfuls melted 

^72 quarts lukewarm water shortening 

2 tablespoonfuls sugar 1 tablespoonful salt 

Five and one-half to six hours are required for this 
sponge dough method. If followed closely, it will give 
excellent Bread having a delightful keep-fresh quality. 
Where a richer loaf is desired, milk may be substituted 
m whole or part for the water. 

Dissolve the yeast and sugar in one quart of the luke- 
warm water, and add one and one-half quarts of sifted 
fiour, or sufficient to make an ordinary sponge. Beat 
well. Cover and set aside to rise for about one and one- 
half hours in a warm place. 

When well-risen add the pint of lukewarm water, 
shortening, the remainder of the flour, or enough to 
make a moderately firm douch, and the salt. Knead 
thoroughly; place in greased bowl. Cover and let rise 
from one and one-half to two hours. 


When light, mould into loaves and place in well- 
greased baking pans, cover and let rise again for about 
one hour. When light, bake forty-five to sixty minutes, 
reducing the heat of oven after first ten minutes. This 
recipe makes four large loaves 

OVERNIGHT METHOD 

1 cake Fleischmann's 6 quarts sifted flour 

Yeast 2 tablespoonfuls melted 

2 quarts water shortening 

2 tablespoonfuls sugar 2 tablespoonfuls salt 

The overnight straight dough method has one special 
advantage— the process is largely completed during the 
night and the baking may be done while the day is still 
young. 

The ingredients specified will make six large loaves. If 
this amount of Bread is not needed, take ;ust half the 
quantities called for. In that case the remaining half- 
cake of yeast can be kept in good condition several days 
by re- wrapping in tinfoil and keeping in a cool, dry place. 
Substitute milk for water if a richer Bread is desired. 

Dissolve yeast and sugar in the water, which should 
be lukewarm in winter and cool in summer, add shorten- 
ing and half the flour. Beat until smooth, then add bal- 
ance of the flour, or enough to make moderately firm 
dough, and the salt. Knead until smooth and elastic. 
Place in well-greased bowl and cover. Set aside to rise 
overnight, or about nine hours. 

In the morning mould into loaves. Fill well-greased 
pans half full, cover and let rise until light, or until 
loaves have doubled in bulk, which will be in about one 
and one-half hours. Bake forty-five to sixty minutes. 

f f f f f f f 

AMERICAN RYE 

1 cakeFleischmann's 5 cups rye flour 

Yeast 13 ^ cups sifted white flour 

1 cup of milk, scalded and 1 tablespoonful melted 

cooled shortening 

2 cups lukewarm water 1 tablespoonful salt 

Rye Bread is particularly rich in protein — that most 
valuable body-building element. 

Dissolve yeast in lukewarm liquid, add two and one- 
half cups rye flour, or enough to make sponge. !^at 
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welL Cover and set aside in a warm place, firee &om 
draught, to rise about two hours. 

When light, add white flour, shortening, rest of rye 
flour, or enough to make a soft dough, and the salt. 
Turn on a board and knead, or pound it five minutes. 
Place in greased bowl, cover and let rise until double in 
bulk — about two hours. 

Turn on board and shape into long loaves. Place in 
shallow pans, cover and let rise again until light — about 
one hour. Brush with white of egg and water, to glaze. 
With sharp knife cut lightly three strokes diagonally 
across top, and place in oven. Bake in slower oven than 
for white Bread. One tablespoonful caraway seed may 
be used if desired. This recipe makes two loaves. 

Note. — By adding one-half cup of sour dough, left 
from previous dough, an acid flavor is obtained, which 
is considered by many a great improvement. This should 
be added to the sponge. 


GLUTEN BREAD 

1 cake Meischmann^s Yeast 1 tablespoonful melted 
1 cup milk, scalded and cooled shortening 
1 cup lukewarm water 3 cups gluten flour 

1 tablespoonful sugar 1 teaspoonful salt 

Important.— For diet, double the amount of water 
and omit milk, shortening and sugar. 

Gluten Bread is particularly desirable for use in the 
case of persons suffering from diabetes and other diseases 
where starch must be eliminated from the diet. Gluten 
is a body-builder, and is to wheat what lean is to meat— 
the big food value. 

Dissolve yeast and sugar in lukewarm liquid. Add 
shortening, then flour gradually, and salt. Knead thor- 
oughly until smooth and elastic. Place in well-greased 
bowl. Cover and set aside in a warm place, free from 
draught, to rise until light, which should be in about 
two hours. 

Mould into loaves, place in greased pans, filling them 
half-full. Cover, let rise again, and when double in bulk, 
which shoxild be in a^ut one hour, bake in moderate 
oven for forty-five minutes. This will make two one- 
poimd loaves. 


GRAHAM OR WHOLE-WHEAT BREAD 


1 cake Fleischmann's Yeast 2 tablespoonfuls melted 
1 cup milk, scalded and shortening 

cooled 4 cups Graham or whole 

4 tablespoonfuls light brown wheat flour 
sugar or molasses 1 cup sifted white flour 

1 cup lukewarm water 1 teaspoonful salt 

This recipe gives Bread of an excellent flavor and 
richness, which may well be served occasionally to give 
variety to the diet. Both Graham and entire wheat are 
highly valuable in the dietary since they stimulate the 
process of digestion and give the digestive tract needed 
exercise. 

Dissolve yeast and sugar, or molasses, in lukewarm 
liquid. Add shortening, then flour gradually, or enough 
to make a dough that can be handled, and the salt. 
Knead thoroughly, being sure to keep dough soft. 
Cover and set aside in a warm place to rise for about 
two hours. 

When double in bulk, turn out on kneading board, 
mould into loaves, and place in well-greased pans, cover 
and set to rise again — about one hour or until light. 
Bake one hour, in a slower oven than for white Bread. 
This recipe makes two loaves. 


BRAN BREAD 

2 cakes Fleischmann's Yeast 7 cups flour 
2 cups milk, scalded and 6 cups bran 

cooled 4 tablespoonfuls shorten- 

1 cup lukewarm water ing 

cup molasses 2 tablespoonfuls salt 

Bran Bread made after this recipe will appeal to an 
epicure. The addition of one cup of raisins imparts rich- 
ness and interest. 

Dissolve the yeast in the lukewarm liquid. Add 
molasses and four cups sifted flour. Beat well. Then add 
the bran, shortening, balance of flour, or enough to make 
a dough that can be handled, and the salt. 

Knead well, cover, let rise until double in bulk— 
about two hours. Divide into three loaves. Place in 
well-greased pans. Cover and let rise about fortpr-five 
minutes or until double in bulk. Bake forty-five mmutes 
in a moderate oven. 
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NUT 

1 cake Fleisclunaim^s 
Yeast 

1 cup milk, scalded and 
cooled 

1 tablespoonful sugar 
3 cups sifted flour 


BREAD 

M cup sugar 
2 tablespoonfiJs shorten- 
ing 

white of 1 egg 
M cup chopped walnuts 
teaspooniiil salt 


Dissolve yeast and one tablespoonful sugar in luke- 
warm milk, add one and one-fourth cups flour and beat 
t oroughly. Coy^er and set aside in warm place fifty 
minutes, or until light. ^ 

Add sugar and shortening creamed, white of egg 
beaten or enough to make a dough and the salt. Thor- 
oughly mix in nuts. Knead well. Place in greased bowl. 
Cover and set aside for about two and one-half hours to 
rise, or until double in bulk. 

Mould into a loaf or small finger rolls, and place in 
we 1-greased pans. Protect from draught and let rise 
agam until light^about one hour. Loaf should bake 
torty-five minutes; finger rolls six to eight minutes. 
Makes one medium-sized loaf or one dozen rolls. 


RAISIN BREAD 


1 cake Fleischmann's 
Yeast 

1 cup lukewarm water 
1 cup milk, scalded and 
cooled 

1 tablespoonful sugar 


6 cups sifted flour 
4 tablespoonfuls shorten- 
ing 

% cup sugar 
1 cup raisins 
1 teaspoonful salt 


Dissolve veast and one tablespoonful sugar in luke- 
warm liquid; add two cups of flour, the shortening and 
sugar well creamed, and beat until smooth. Cover and 
set aside to rise m a warm place, free from draught, until 

il, risen, add raisins well floured, the rest of 

ind the salt “ "moderately soft dough. 

Knead lightly. Place in a well-greased bowl, cover and 
let rise again until double in bulk— about one and one- 
half hours. Mould into loaves fill well-greased pans half 

light-about oL hour. 
Gkze with egg diluted with water, and bake forty-five 
minutes. 1 ms recipe makes two loaves. 
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easily becomes 
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PARKER HOUSE ROLLS 


1 cake Fleischmann^s Yeast 

1 pint milk, scalded and 
cooled 

2 tablespoonfuls sugar 


4 tablespwnfuls melted 
shortening 
3 pints sifted flour 
1 teaspoonful salt 


Dissolve yeast and sugar in lukewarm milk, add short- 
emng and one and one-half pints of flour. Beat until 
perfectly smooth. Cover and let rise in a warm place one 
hour, or until light. 

Then add remainder of flour, or enough to make a 
dough, and the salt. Knead well. Place in greased bowl. 
Cover and let rise in a warm place for about one and 
one-half hours, or imtil double in bulk. 

Roll out one-fourth inch thick. Brush over lightly 
with melted butter, cut with two-inch biscuit cutter, 
crease through center heavily with dull edge of knife, 
and fold over in pocket-book shape. 

Place in well-greased, shallow pans one inch apart. 
Cover and let rise until light— about three-quarters of 
an hour. Bake ten minutes in hot oven. 


CLOVER LEAF ROLLS 

Follow recipe and formula for Parker House rolls 
Take three very small portions of dough; form into a 
small round ball and brush the sides with melted short- 
^g. Bake in muffin tins, placing three of the balls 
together m each well greased muffin ring. 


DINNER ROLLS 


1 cake Fleischmann^s 
Yeast 

1 cup milk, scalded and 
cooled 

1 tablespoonful sugar 


3 cups sifted flour 
white of 1 egg 
2 tablespoonfSs melted 
shortening 
teaspoonful salt 


Dissolve yeast and sugar m lukewarm milk. Add one 
and one-half cups flour and beat until smooth, then add 
white of egg well beaten shortening, remainder of flour or 
enough to make a moderately firm dough, and the silt. 

Knead lightly, using as httle flour in kneading as 
I^ssible. Place m well-greased bowl. Cover and set to 
nse m a warm place free from draught, until double in 
bulk — about two hours. 


Pv 


Mould into rolls the size of walnuts. Place in well- 
greased pans, protect from draught, and let rise one-half 
nour, or until light. Glaze with white of egg, diluted 
with water. Bake ten minutes in a hot oven. 


TEA BISCUIT 


1 cake Fleisclimann's 
Yeast 

cup milk, scalded and 
cooled 

cup lukewarm water 


1 tablespoonful sugar 
cups sifted flour 

1 scant teaspoonful salt 

2 tablespoonfuls melted 
shortening 


Dissolve the yeast and sugar in lukewarm liquid. Add 
shortening and half the flour. Beat imtil smooth. Add 
salt and then the rest of flour, or enough to make a 
moderately firm dough. Knead thoroughly. Roll out 
and cut with a biscuit-cutter. Place in well-greased, 
shallow pans, slight distance apart. Cover and set to 
rise about two hours, or until double in bulk. When 
light, bake in a hot oven ten minutes. 


TEA ROLLS 

Use the same recipe as for Tea Biscuit, but after roll- 
ing out dough and cutting it, fold it over into shape of 
rolls. Place in pans, set to rise and bake as in recipe 
given above. 


LUNCH ROLLS 


1 cake Fleischmann's 
Yeast 

cups milk, scalded and 
cooled 

1 tablespoonful sugar 


4 cups sifted flour 
2 tablespoonfuls melted 
shortening 
1 egg 

1 teaspoonful salt 


This recipe will enalfle you to start your rolls as late 
es 9.30 A.M, and serve them warm and crisp at noon. 

Dissolve yeast and sugar in lukewarm milk. Add 
shortening, and two cups of flour. Beat thoroughly, then 
add egg well beaten, balance of flour gradually, and salt. 

When all of the flour is added, or enough to make a 
dough that can be handled, turn on board and knead 
lightly and thoroughly, using as Kttle flour in the knead- 
ing as possible. Place in well-greased bowL Cover and 
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set aside in a warm place, free from draught, to rise 
about two hours. 

When light, form into small biscuits the size of a 
walnut. Place one inch apart, in well-greased shallow 
nans. Let rise until double in bulk— about half an hour. 
Hrush with egg and milk, and bake ten minutes in 


Bake and mash six large potatoes, (enough to make 
one quart), place m bowl, add salt, sugar and butter, 
lake a cupful of the mdk, heat till lukewarm, dissolve 
yeast cake in it, and add enough flour to make a sponge 
—about one cup. Set sponge aside in warm place, free 
irom draught, to rise. 

Bring balance of the milk to boiling point and then 
add it to bowl containing the potatoes, salt, sugar and 
butter. 

When sponge has risen and dropped back, add it to 
bowl contaming the other materials, also add the egg 
well beaten, remainder of flour and mix all together 
thoroughly. Let rise m a warm place. Butter a bakmg 
sheet and drop the mixture from a tablespoon, as the 
dough should not be handled. Let rise again and bake 
trom htteen to twenty minutes. These ingredients will 
make 45 biscuits. 


hot oven. 


POTATO BISCUIT 


1 cake Fleischmann's 
Yeast 
1 pint milk 
1 quart flour 
1 egg 


1 quart mashed potatoes 

1 tablespoonful granu- 
lated sugar 

H teaspoonful salt 

2 tablespoonfuls butter 


3K 
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CHILDREN'S BUNS 


1 Cdke Fleischnnami^s cup l)uttcr 

Yeast 1 cup sugar 

2 cups milk, scalded and cooled 1 egg 

1 tablespoonful sugar 1 cup currants 

6 cups sifted flour ^ teaspoonful salt 

Dissolve the yeast and one tablespoonful sugar in 
lukew^m milk, and add to it three cups of flour to make 
an ordinary sponge. Beat well. Cover and set aside in a 
warm place to rise, for about an hour. 


When light, add to it the butter and sugar creamed, 
egg well beaten, the currants, which have previously 
been floured, and the remainder of the flour, or sufficient 
to make a moderately soft dough, and salt with the last 
of the flour. 


Knead lightly. Place in greased bowl, cover and set 
aside in a warm place, free from draught, to rise for 
about two to two and one-half hours. When well risen, 
turn out on a kneading board and mould into rolls. 
Place in well-greased pans, cover and let rise again for 
about one hour, or until double in bulk. 

Brush with egg diluted with milk. Bake in a hot oven 
for about fifteen or twenty minutes. Upon removing 
from oven, sprinkle with powdered sugar. 


SWEET FRENCH BUNS 


1 cake Fleischmann^s Yeast 
1 cup milk, scalded and 
cooled 

cup lukewarm water 
1 tablespoonful §ugar 
4 cups sifted flour 


cup sugar 

3 tablespoonfuls butter 
1 egg 

teaspoonful lemon 
extract 

1 teaspoonful salt 


Dissolve yeast and one tablespoonful sugar in the 
lukewarm liquid. Add enough to make an ordinaiy 
sponge-— about one and one-half cups. Beat until per- 
fectly smooth. Cover and set aside in a warm place to 
rise for fifty minutes, or until light. 


Add sugar and butter creamed, egg beaten, lemon 
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extract and alx>iit two and one-half cups of flour, or 
enough to make a moderately soft dough, and the salt 
with the last of the flour. 

E[nead until smooth and elastic. Place in greased bowl, 
<»ver and set aside in a warm place to rise until double 
in bulk — about one hour. Turn out on board and shape 
M clover leaf rolls, or any fancy twist. Let rise until 
light, about one hour. Bake in hot oven flfteen minutes. 

HOT CROSS BUNS 

2 cakes Fleischmann's Yeast cup butter 
2 cups milk, scalded and % cup sugar 

cooled 2 eggs 

2 tSiblespoonfuls sugar 3^ cup raisins or currants 

7^ cups sifted flour 3^ teaspoonful salt 

The quaint old-world custom of serving Hot Cross 
Buns on Good Friday has been widely adopted here. 
Serve them during Lent. 

Dissolve yeast and two tablespoonfuls sugar in luke- 
warm milk. Add three and one-quarter cups flour, to 
make sponge. Beat until smooth, cover and let rise until 
light, in warm place, free from draught — about one 
hour. Add butter and sugar creamed, eggs well beaten, 
raisins or currants, which have been floured, rest of flour, 
or enough to make a moderately soft dough, and salt. 
Turn on board, knead lightly, place in greased bowl. 

Cover and set aside in warm place, until double in 
bulk, which should be in about two hours. Shape with 
hand into medium-sized round buns, place in well- 
greased shallow pans about two inches apart. Cover and 
let rise again — about one hour, or until light. 

Glaze with egg diluted with water. With sharp knife 
cut a cross on top of each. Bake twenty minutes. Just 
before removing from oven, brush with sugar moistened 
with water. While hot, fill cross with plain icing. 

RAISIN BUNS 

Use the same recipe as for Hot Cross Buns, but do not 
cut cross on the top. Serve plain or iced. 


ENGLISH BATH BUNS 

2 cakes Fleischmann's Yeast 4 eggs 

cup milk, scalded and 4 cups sifted flour 
cooled teaspoonful salt 

1 tablespoonful sugar 5 tablespoonfuls sugar 

cup butter, melted 1 cup almonds, chopped 

Dissolve yeast and one tablespoonful sugar in luke- 
warm milk. Add butter, eggs, unbeaten, flour gradually 
and the salt, beating thoroughly. This mixture should 
be thick, but not stiff enough to handle. Cover and let 
rise in warm place one and one-half hours, or until light. 

Sprinkle balance of sugar and the almonds over top, 
mix very lightly and drop into well-greased muffin pans. 
Cover and let rise until light, which should be in about 
one-half hour. Bake 15 to 20 minutes in a moderately 
hot oven. These buns should be rough in appearance. 


CINNAMON BUNS 


2 cakes Fleischmann's 
Yeast 

1 cup milk, scalded and 
cooled 

1 cup lukewarm water 
1 tablespoonful sugar 


7 cups sifted flour 
6 tablespoonfuls shorten- 
ing 

}/2 cup sugar 
3 eggs 

teaspoonful salt 


Dissolve yeast and one tablespoonful sugar in luke- 
warm liquid. Add three cups of flour and beat until 
smooth. Add shortening and sugar, thoroughly creamed, 
and eggs beaten until light, the remainder of the flour 
gradually, or enough to make a moderately soft dough, 
and the salt. 


Turn on board, knead lightly. Place in greased bowl. 
Cover and set aside in a warm place to rise, for about 
two hours. 


Roll out in oblong piece, one-fourth inch thick. Brush 
with melted butter. Sprinkle with brown sugar, currants 
and cinnamon. Roll up lengthwise and place in a circle 
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on a large, shallow greased pan or baking sheet. With 
•dssors cut entirely through and lay side by side in pan. 

CoYtr and let rise one hour, or until light, and bake 
twenty-five minutes. Before putting in oven, glaze with 
egg, diluted with milk. Ice while hot with plain icing. 


FILLED BUNS 


3 cakes Fleischmann^s Yeast 
1 cup milk, scalded and 
cooled 

1 cup lukewarm water 
cup sugar 
^ cup shortening 


2 eggs 

1 teaspoonful salt 
pinch of nutmeg 

few drops of lemon extract 

2 qts. sifted flour 


Cream thoroughly the sugar, salt and shortening. Add 
the beaten eggs and the lukewarm milk, then the yeast 
dissolved in the lukewarm water. Add three cups of the 
flour and beat well. Add the remainder of the flour, turn 
out on board and knead lightly until smooth and elastic. 
Place in a greased bowl. Cover and set aside in a warm 
place until light, about two hours. 

Turn out on board and mould into round rolls. Dip 
m granulated sugar and set on well greased baking pan 
one half inch apart. Let rise until double in size. Then 
make an indentation in center of roll, fill with jelly or 
jam, let rise imtil light and bake at 400° F. 

This recipe makes three dozen buns. 


BUTTERSCOTCH BUNS 

Follow recipe for Filled Buns. While dough is rising, 
prepare pan — either square or round — by greasing heavily 
ftnd sprinkling a thin layer of brown sugar over the 
bottom. Place small pieces of butter on top of this layer 
of sugar. Roll out a piece of dough into a thin sheet (34 
inch to hich thick and about 18 inches wide), brush 
over with melted butter, sprinkle on granulated sugar 
or brown sugar and a few raisins if desired. Roll up into 
long roU and seal seam carefully. 
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Cut into pieces and set close together on end in pre- 
pared pan. 

Let rise until light, bake at 400® F.; turn out of pan, 
bottom side up. 

PECAN ROLLS 

Proceed as for Butterscotch Buns but in addition to 
brushing the dough with melted butter, and sprinkling 
with granulated sugar or brown sugar and raisins, 
sprinkle with finely chopped pecans and place pecan 
halves in pan before putting in the buns. 





Griddle Cakes 
Raffles md 

Voughmts 

are breads too . . 
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GRAHAM MUFFINS 


1 cake Fleischmaim's Yeast 

2 cups milk, scalded and 
cooled 

4 tablespoonfuls molasses 
or brown sugar 
^ cup chopped nuts 


4 tablespoonfuls melted 
shortening 
1 egg 

cups Graham flour 
1 cup sifted white flour 
1 teaspoonful salt 


Dissolve yeast and sugar, or molasses, in lukewarm 
milk, add shortening and egg well-beaten, then the 
Graham and white flour, gradually— enough to make a 
batter that drops heavily from the spoon. If necessary 
add a little more of each, then the salt and nuts, beating 
all the while. Beat until perfectly smooth, cover and set 
to rise in warm place until light — about one and one- 
half hours. Have muffin pans well greased and fill about 
two-thirds full. Cover and let rise to top of pans — about 
half an hour, and bake twenty minutes in hot oven. 


ENGLISH MUFFINS 

1 cake Fleischmann's Yeast 4 tablespoonfuls melted 
1 cup milk, scalded and cooled shortening 

1 cup lukewarm water 6 cups sifted flour 

2 tablespoonfuls sugar 1 teaspoonful salt 

Serve these tempting muffins with marmalade or rich 
golden honey or split them and toast on a griddle. 

Dissolve yeast and sugar in lukewarm liquid, add 
shortening and three cups of flour. Beat until smooth, 
add rest of flour, or enough to make a soft dough, .and 
the salt. Knead until smooth and elastic. Place in well- 
greased bowl, cover and set aside in warm place to rise. 
When double in bulk, which should be in about two 
hours, form with hand into twelve large, round biscuits. 
Cover and set aside for about one-half hour. 

Then with rolling-pin, roll to about one-fourth inch 
in thickness, keeping them round. Have ungreased grid- 
dle hot and bake ten minutes. Brown on both sides. 
As they brown, move to cooler part of stove, where they 
will bake more slowly, keeping them warm in the oven 
until all are baked. 



OATMEAL MUFFINS 


1 cake Fleischmaim's 
Yeast 

cup lukewarm water 
3 tablespoonfuls sugar 

2 tablespoonfuls butter 


1 cup hot milk 
1 cup rolled oats 
H cup whole wheat flour 
cup sifted white flour 
1 teaspoonful salt 


Since Oatmeal Muffins are unusually rich in nutrition 
they are splendid for growing children. 

T ^ butter in milk one minute, 

^t stand until lukewarm. Dissolve yeast and sugar in 
^kewarm water, and combine the two mixtures. Add 
flour and salt, and beat well. The batter should be 
thick enough to drop heavily from the spoon. Cover and 
let rise until light, about one hour, in a moderately warm 
place, hill weU-greased muffin pans two- thirds full Let 
rise about forty minutes, bake twenty-five minutes in 
a moderately hot oven. 

WHEAT MUFFINS 


1 cake Fleischmann's Yeast 

1 cup milk, scalded and 
cooled 

cup lukewarm water 

2 tablespoonfuls sugar 


2 tablespoonfuls melted 
shortening 
2 eggs 

2 cups sifted flour 
teaspoonful salt 


DiWve yeast and sugar in lukewarm liquid. Add the 
^ortemng, eggs beaten until light and flour to make a 
moderated stiff batter, then add the salt, and beat until 
smooth, t-pver and set aside in warm place for about 
one hour. When risen, fill weU-greased muffin tins half 
M. Cover and let rise again for about half an hour. 
£>ake twenty mmutes m a hot oven. 

CORNMEAL MUFFINS 


1 cake Fleischmann's Yeast 

2 cups milk, scalded and cooled 
2 tablespoonfuls light brown 

sugar 

2 eggs well beaten 


4 tablespoonfuls melted 
shortening 
2J^ cups cornmeal 
1 cup sifted white flour 
1 teaspoonful salt 

Dissolve yeast and sugar in lukewarm milk. Add 
shortening, cor^e^ flour, eggs and salt. Beat well 
fill well-greased muffin pans two-thirds full. Set to rise 
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in warm place, free from draught, imtil light— about 
one hour. Bake in hot oven twenty minutes. This recipe 

makes a dozen muffins. 

For overnight, use one-fourth cake of yeast and an 
extra half-teaspoonfxil salt. Cover and keep in cool olace. 


CORN BREAD 


Use same recipe. Bake twenty minutes in well-greased 
shallow pan. 


WHEAT GRIDDLE CAKES 


1 cake Fleischmann^s 
Yeast 

1 cup of milk, scalded and 
cooled 

2 tablespoonfuls Kght brown 
sugar 


1 cup lukewarm water 

2 tablespoonfuls melted 
shortening 

2 cups sifted flour 
2 eggs 

1 teaspoonful salt 


Dissolve yeast and sugar in lukewarm liquid. Add 
shortening, the flour gradually, the eggs well beaten, and 
salt. Beat thoroughly until batter is smooth. 

Cover and set aside for about one hour, in a warm 
place, free from draught, to rise. When light, stir well 
and bake on hot griddle. If wanted for overnight, use 
one-fourth cake of yeast and an extra half-teaspoonful 
salt. Cover and keep in a cool place. 


CORNMEAL GRIDDLE CAKES 

1 cake Fleischmann's Yeast cui> commeal 

2 cups milk, scalded and cooled 1 cup sifted flour 

2 tablespoonfuls brown sugar (or 1 teaspoonful salt 

molasses) 2 eggs 

Dissolve yeast in lukewarm milk, add sugar or molasses, 
then flour, eggs well beaten, salt and cornmeal and beat 
three minutes. Cover and set aside to rise in a warm 
place for about one hour, or until light. Stir well. Bake 
on hot griddle. If wanted for overnight, use one-fourth 
cake yeast and an extra one-half teaspoonful salt. Cover 
and keep in cool place. 



BUCKWHEAT CAKES 

1 cake Fleisdunann's Yeast 2 tablespoonfuls light 

2 cups lukewarm water brown sugar 

1 cup milk, scalded and cooled 1 cup sifted white flour 

2 cups buckwheat flour IJ^ teaspoonfuls salt 

Dissolve yeast and sugar in lukewarm liquid, add 
buckwheat and white flour gradually, and salt. Beat 
until smooth. Cover and set aside in warm place, free 
from draught, to rise — about one hour. When light, stir 
well and bake on hot griddle. 

If wanted for overnight, use one-fourth cake of yeast 
and an extra half- teaspoonful of salt. Cover and keep 
in a cool place. 

WAFFLES 


1 cake Fleischmann's Yeast 1 tablespoonful sugar 

2 cups milk, scalded and cooled 2)/^ cups sifted flour 

1 tablespoonful melted 1 teaspoonful salt 

shortening 2 eggs 

Served crisp and piping hot, with plenty of fresh 
butter and thick golden honey or maple syrup, waffles 
are food for an epicure. 

Dissolve yeast and sugar in lukewarm milk. Add 
shortening, flour, salt, and eggs well beaten. Beat thor- 
oughly until batter is smooth. Cover and set aside to rise 
in a warm place, free from draught, for about one hour. 

When light, stir well. Have both sides of waffle-iron 
hot and well greased. Fill the cooler side. Brown on one 
side, turn the iron and brown on the other side. If 
batter is too thick, the waffles will be tough. 

If wanted for overnight, use one-fourth cake of yeast 
and an extra half-teaspoonful salt. Cover and keep in 
a cool place. 

DOUGHNUTS 


I cake Fleischmann's Yeast 
I^ cups milk , scalded and 
cooled 

1 tablespoonful sugar 
cups sifted flour 


yi cup sugar 
3 tablespoonfuls butter 
teaspoonful mace 
1 egg 

teaspoonful salt 


These light, tender and crispy-crusted doughnuts do 
not absorb the grease because they rise before they are 
fried. 
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Dissolve yeast and one tablespoonful sugar in luke- 
warm liquid, add one and one-half cups of flour and beat 
well. Cover and set aside to rise in warm place for about 
one horn* or imtil bubbles burst on top. 

Add to this the butter and sugar creamed, mace, egg 
well beaten, the remainder of the flour to make a 
moderately soft dough, and the salt. Knead lightly. 
Place in well-greased bowl. Cover and allow to rise 
again in warm place for about one and one-half hours. 
When light, turn on floured board, roll to about one- 
third inch in thickness. Cut with small doughnut cutter. 
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SALLY LUNN 


1 cake Fleischmann's 
Yeast 

2 cups milk, scalded and 
cooled 

1 tablespoonful sugar 


4 cups sifted flour 
4 tablespoonfuls butter 
melted 
2 eggs 

1 teaspoonful salt 


Sally Lunn should be broken apart with a fork; never 
cut with a knife. Serve hot. 

Dissolve yeast and sugar in lukewarm milk. Add 
butter, then flour, eggs well beaten, and the salt. Beat 
until perfectly smooth. Pour into well-greased pans. 

Cover and let rise in a warm place, free from draught, 
until double in bulk — about one and one-half hours. 

Sprinkle one tablespoonful granulated sugar oyer top 
and bake twenty minutes in hot oven. This recipe will 
fill two medium cake pans. 


BRIOCHE 


1 cake Fleischmann's 
Yeast 

^ cup milk, scalded and cooled 

2 tabkspoonfuls sugar 


4 cups sifted flour 
1 cup butter 
8 eggs 

1 teaspoonful salt 


Dissolve yeast and one tablespoonful sugar in luke- 
warm milk, add one cup of flour to make sponge. Beat 
well. Cover and set to rise in warm place, free from 
draught, until light— about three-quarters of an hour. 

To the rest of the flour add one tablespoonful sugar, 
butter softened, four eggs and salt. Beat well. Add 
sponge and beat again thoroughly; then the other four 
eggs, unbeaten, one at a time, beating thoroughly. Cover 
and let rise until light— about four hoxirs- and beat 


agaiu. 

Chill in refrigerator overnight. In the morning shape 
by rolling under hand into long strips about twenty- 
seven inches long and three-fourths-inch tlnck, bring 
ends together and twist like a rope. Form into rings, 
place on well-buttered pans to rise. 

When double in size, glaze with white of egg diluted 
with water. Bake in a moderately hot oven fifteen 
minutes. Ice, while hot, with plain icing. Spread with 
almonds. 

Brioche may be shaped in small balls or baked in 
little weU-greased tins with ribbed edges. 
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OVEN SCONES 

2 cakes Fleischmaim^s Yeast 1 egg 
2 cups milk, scalded and cooled 1 cup raisins 
1 tablespoonful sugar H cup citron 

1 cup sugar cups sifted flour 

V 3 cup lard or butter 1 teaspoonful salt 

Buttered while piping hot and served with preserves 
or fresh honey, these Scones are delicious. 

Dissolve yeast and one tablespoonful sugar in luke- 
warm milk, add three cups flour and beat well. Cover 
and let rise in warm place, free from draught, until light 
— about one hour. 

Then add butter and cup of sugar creamed together, 
the egg well beaten, fruit well floured, balance of flour, 
or enough to make a moderately soft dough, and the salt. 
Turn on board, knead lightly. Form into twelve round 
cakes. Cover and allow them to rise fifteen minutes. 

Then roll one- Wrth-inch thick, cut across each way 
nearly through, making an impression of four cakes. 
Place in well-greased pan. ^ ^ 

Let rise about one hour, or until double in size. Then 
brush with egg diluted with water. Bake fifteen minutes 
in moderately hot oven. 

SAVARINS 

1 cake Fleischmann^s Yeast ^ cup almonds, blanched 

^ cup milk, scalded and ancf shredded 

cooled 34 cup butter, melted 

2 tablespoonfuls sugar 4 eggs 

2 cups sifted flour 34 teaspoonful salt 

Dissolve yeast and sugar in lukewarm milk. Add 
one-half cup flour. Beat well. Cover and set aside in 
warm place, free from draught, for fifteen minutes. 

Then add rest of flour, almonds, butter, eggs un- 
beaten, one at a time, and the salt. Beat ten minutes. 
Pour into small well-buttered molds, cover and set aside 
to rise in warm place, free from draught, imtil double in 
bulk — about forty-five minutes. 

Bake forty-five minutes, m moderate oven, bill 
center with whipped cream and serve with a hot sauce 
made as follows : 

Sauce: Boil one cup sugar and one-hali cup water to 
syrup— about three minutes— and flavor with orange 
or lemon juice. 
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BREAD CAKE or FRUIT COFFEE CAKE 


the lukewarm milk. Add one cup of flour to make sponge 
and let rise until light. Cream together the shortening 
and sugar, add the eggs well beaten. Combine this mix- 
ture with the sponge, add the salt, the remaining flour 
and fruit, diced and free from juice. Beat thoroughly 
and pour into greased shallow pan. Let rise imtil light 
and bake in a hot oven, reducing the heat for the last ten 
minutes. This will keep moist a long time and is rich 
enough to use as cake. 


1 cake Fleischmann's Yeast 
1 cup milk, scalded and cooled 
cup shortening 
1 cup sugar 

teaspoonful salt 



stoned prunes, ap- 
ricots or figs 


Dissolve the yeast and one tablespoonful of the sugar in 
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STREUSEL COFFEE CAKE 


1 cake Fleischmann*s 
Yeast 

cup milk, scalded and 
cooled 

1 tablespoonful sugar 


2 cups sifted flour 

cup light brown sugar 
2 tablespoonfuls butter 
1 egg 

3^ teaspoonful salt 


Dissolve yeast and one tablespoonful sugar in the luke- 
warm milk. Add cup flour to make sponge. Beat 
well; cover and let rise forty-five minutes in a moder- 
ately warm place. 

Add butter and sugar creamed; egg well beaten; about 
one and one-fourth cups flour or sufficient to make a 
soft dough; and the salt. Knead lightly, place in greased 
bowl. Cover and let rise in a warm place about two 
hours, or until double in bulk. 

Roll one-half inch thick and place in well-greased pan 
and let rise until light — about an hour and a half. Prick 
with a fork; brush over top with melted butter and 
sprinkle with Streusel Topping. (See recipe following.) 
Let rise until light and bake in moderately hot oven. 


STREUSEL TOPPING 

Mix 2J^ cups bread flour, 1 cup standard powdered 
sugar, and 1 tablespoonful almonds. Pour in while rub- 
bing, 1 cup butter, boiling hot, and add a few drops of 
vanilla flavor and rub through a coarse sieve to finish. 


HONEY COFFEE CAKE 


Follow recipe and formula for Streusel Topped Coffee 
Cake, using Honey Topping instead. 


HONEY TOPPING 

Cream together 1 cup Gight) butter, 1 cups X XXX 
sugar, and whites of 2 eggs. Add 1 cup finely ground 
almonds and 1 tablespoonful warm honey. This topping 
must be warmed before using so that it may be brushed 
on to the dough. 
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FILLED COFFEE RING 


2 cakes Fleisclunann's Yeast 
1 cup milk, scalded and 
cooled 

1 cup lukewarm water 
1 tablespoonful sugar 
7 cups sifted flour 


6 tablespoonfuls 
shortening 
cup sugar 
3 eggs 

teaspoonful salt 
Meltea butter 


Simply delicious] This recipe makes two large or three 
small rings. 

Dissolveyeast and onetablespoonfulsugar in lukewarm 
liquid. Add three cups of flour and beat until smooth. 
Add shortening and sugar thoroughly creamed; and 
eggs beaten until light; the remainder of the flour 
gradually, or enough to make a moderately soft dough; 
and the salt. Turn on board, knead lightly. Place in 
greased bowl. Cover and set aside in a warm place to 
rise, for about two hours. 

Roll out in oblong piece, one-fourth inch thick. Brush 
with melted butter. Cover with Fruit Filling (see recipe 
following) . 

Roll up lengthwise and place in a circle on a greased 
flat baking sheet. Cut with sharp knife, making four 
cuts on top of ring. Cover and let rise until light. Glaze 
with egg and milk (one egg yolk beaten with two table 
spoonfuls milk). Bake in medium oven. 

Ice top while still warm with Plain or Water Icing (see 
Recipe below), and sprinkle on cocoanut or roasted, 
ground nuts. 


FRUIT FILLING 


Run through fruit chopper: 1 cup citron, cup 
lemon peel, cup orange peel and cup canned 
grated pineapple and add 1 3 ^ quarts raisins. 


PLAIN ICING 

This icing is appropriate for plain cakes, coffee cakes, 
bans, ginger cakes, etc. It may be varied by using 
different flavors, such as lemon juice, almond, rose or 
melted chocolate* 
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Use confectioner's sugar. Rub the sugar free of all 
lumps, and add slowly just enough liquid to make a 
moderately thick paste. Water will make a more trans- 
parent idng than milk. 


APPLE CAKE 


cakes Fleischmann's Yeast 
1 cup milk, scalded and 
cooled 

1 tablespoonful sugar 
cups sifted flour 


14 . cup butter 
cup sugar 
2 eggs 

34 teaspoonful salt 
5 apples 


Dissolve yeast and one tablespoonful sugar in luke- 
warm milk, add one and one-half cups flour to make a 
sponge and beat until smooth. Cover and set aside in 
warm place until light— about three-quarters of an hour. 

Have sugar and butter well creamed, add to sponge. 
Then add eggs well beaten, rest of flour, or enough to 
make soft dough, and salt. Knead lightly. Place in well- 
greased bowl. Cover and set aside to rise— about two 
hours. 

Roll half-inch thick. Place in two well-greased shal- 
low pans. Brush with butter, sprinkle with sugar. Cut 
apples in eighths and press into dough, sharp edge down- 
ward. Sprinkle with cinnamon. Cover and let rise about 
one-half hour. 

Bake twenty minutes. Keep covered with pan for 
first ten minutes, in order that the apples may be 
thoroughly cooked. 


FORM CAKE 


1 cake Fleischmann's 

Yeast 

34 cup lukewarm water 

2 cups milk, scalded and 

cooled 

34 cup sugar 


cup citron, cut fine 
34 cup butter 
1 egg 

y2 teaspoonful salt 

J4 cup raisins 

34 cup almonds, chopped 


To beaten egg, add sugar and butter creamed. Beat 
imtil light. Add milk which has been scalded and cooled, 
stir well, then add yeast which has been previously dis- 
solved in lukewarm water, and two cups of sifted flour. 
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to make a thin batter. Beat until smooth. Cover and 
let rise until light — about one hour. Add almonds, citron 
and raisins well floured, the rest of the flour, or enough 
to make a soft dough, and, lastly, the salt. Knead well. 
Cover and set aside in warm place, free from draught, 
to rise imtil double in bulk — about one and one-half 
hours. Divide into three parts. Make three braids, 
place in a well-greased pan, one on top of the other. Let 
rise thirty minutes. Brush with egg, diluted with water. 
Bake in moderate oven forty-five to fifty minutes. While 
hot, ice with plain icing. 
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HERE’S HEALTH ... for you ... for your whole family! Fresh 
Fleischmann’s Yeast, eaten every day, keeps you “regular,” 
improves appetite and digestion, clears up the skin 
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DR. CARL VON NOORDEN 
and his world-famous clinic in 
Frankfort, Germany. Dr. von 
Noorden reports: “In my clinic 
yeast is used constantly.’* 


W HAT wouldn’t you give to be free of that annoy- 
ing trouble, internal sluggishness • • • constipa- 
tion, Indigestion and the headaches, skin troubles and 
other common ills which it so often causes? 

Then read what this famous doctor has to say . . . 
Dr. von Noorden, physician to royalty and one of 
Europe’s greatest medical leaders. 

“In cases of constipation,” he says, “fresh yeast can 
in a short time bring about normal intestinal action. 
It stimulates appetite and gastric secretion . . . corrects 
certain common skin disorders. 

“Its effect on the run-down system is astonishing,” 
he adds. 

Fleischmann’s Yeast, you know, softens accmnulated 
body wastes and “tones up” the intestines so that 
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“AFTER SUFFERING FOR YEARS 
with ailments f Chronic Malaria^ 
contracted in Africa and suffering a 
complete breakdown, I returned to 
Canada — to regain health. I tried 
many cures without avail. Eighteen 
months ago I started eating yeast and 
now I am completely cured of every 
trouble and in the best of health.” 

— Joseph R. Biakeney. 


poison-bearing matter is promptly cleared away. Di- 
gestion improves. Your complexion freshens. New 
energy is yours! 

**Sunshine'' Vitamin an Added Health Boon 
Vital elements often lacking in the diet are also sup- 
plied by fresh Fleischmann’s Yeast . . . vitamins B 
and G and the indispensable “sunshine’’ vitamin D. 

“Irradiation” with ultra-violet sun lamps makes 
Fleischmann’s Yeast the richest food source of the 
“sunshine” vitamin D . . ..the very element which is 
produced in your body when you expose it to the rays 
of the summer sun. Every cake now contains vitamin 
D. 

Expectant and nursing mothers need vitamin D in 
their diet to help their babies’ bones and teeth start 
growing hard and sound. At all times of life it is 
needed ... to help make body tissues firmer ... to 
make teeth more resistant to decay. 

Add Fleischmann’s Yeast to your diet today! 


EAT 3 CAKES of Fleisch- 
mann’s fresh Yeast every 
day, before or between 
meals and at bedtime — 
plain or in water (hot or 
cold), in milk or fruit 
jmces or on crackers. At 
grocers', restaurants, soda 
fountains. 
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O UR recipe books will be sent free to your 
friends upon request. Write names and 
addresses in spaces below, tear out sheet at 
perforated line and mail to nearest ofl&ce. 

STANDARD BRANDS LIMITED 


Montreal Toronto Vancouver 

3530St. UrbainSt. 208 Simcoe St. 1885 4th Ave. West 
Winnipeg, Man. St. John, N. B. Halifax, N. S. 

185 James Avenue 95 Germain St. 37 Jacob St. 
Calgary, Alta. 

621 6th Ave., W. 


Name 
Street 
City. . 


Name 
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Name 
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City. 
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City 
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